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Menu  and  Recipe  fror.i  the  Bureau  of  Home  Economics,  U,  S.  D.  A, 
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Before  we  plan  o^or  Wednesday  dinner  today,  I'd  like  to  pass  on  to  you  some 
news  from  the  Food  and  Drug  Administration,    At  this  time  of  year  when  colds  and 
flu  and  other  wintor  ills  are  common,  many  people  are  tempted  to  "doctor"  them- 
selves.    Some  remedies  purchased  xm)j  he  helpfiol,  hut  often  they're  v^orthless, 
Hit-or-miss  homo  dosing  and  doctoring  may  even  he  hannfijl,  because  it  may  dela"/ 
the  right  treatment  for  the  disease  which  the  ailinc?;  person  needs.    Uo  use  wast- 
ing money  on  \7orthJ.ess  remedies.    Unless  you're  sv.re  of  the  medicine  you  "buy, 
better  not  spend  good  cash  for  it. 

TThenever  an  influenza  epidemic  occj-Ts,  certa,in  manuf r.cturers  take  advantage 
of  our  natural  fear  of  the  disease  a.ad  offer  worthless  nostruns  for  sale.  Dia.ring 
epidamics  in  the  past  Federal  Food  a:id  Drug  officers  have  removed  more  than  one 
hundred  drugs  from  the  market  which  have  hcen  falsely  laheled  as  cures  for  in- 
fluenza and  sl-iilar  diseases.    Both  public  health  officers  and  Federal  Food  and 
Drug  officials  have  issued  a  warning  against  fake  flu  cures.    Have  you  ever  no- 
ticed how  many  products  of  all  sorts  and  kinds  are  advertised  as  remedies  for 
maladies  like  colds  and  flu,  or  as  preventives  for  such  diseases?    lou'll  find 
on  the  market  toda;/  nasal  sprays,  aspirin,  throat  gargles,  cod-liver  oil,  disin- 
fectants, anodyne  pills,  tahlets,  powders,  and  m.ilk  of  magnesia — all  advertised 
as  remedies  for  flu,  grippe,  colds  and  so  on.    You'll  also  find  many  people  who 
claim  thart  fruits  3.nd  other  food  products  are  helpfixL  for  such  diseases.    But  the 
fact  is  that  medical  research  has  not  yet  proved  that  any  of  these  drugs  nor 
foods  has  any  pov/er  to  check  the  course  of  these  diseases.    According  to  medical 
authority,  no  knor.'n  drug  nor  mixture  of  drugs,  nor  any  food,  will  prevent  or  cure 
flu.    Therefore,  any  preparation  laheled  as  a  treatment  for  flu,  grippe,  or  pneu- 
monia is  mishranded,  according  to  law;  the  man^if act-'orer  of  tho  mishranded  product 
is  subject  to  prosecution;   and  his  goods  to  seizure. 

Before  you  o-u^^  any  such  remedy,  read  the  laocl  on  the  package  carefully.  You 
will  often  find  th^,t  the  label  does  not  make  the  same  claims  as  the  advertising 
you  heard  over  the  radio  or  the  advertisement  for  the  product  that  you  read  in 
t-ie  paper.    You  see.  Food  and  Drag  officials  have  power  over  the  claims  made  on 
tne  label,  and  can  insist  that  the  labels  be  truthi'ul.    But  these  officials  have 
no  power  to  check  misleading  clal.is  made  in  advertising. 

So  imich  for  the  facts  from  the  Food  and  DriLg  Adriinistration,    How  to  plan 
our^  family  dinner.     Of  all  the  foods  that  go  to  the  spot  on  a  cold  winter  day, 
I  tnihk  a  bowl  of  steaming,  hot,  delicious- smelling  soup  tai^es  first  place  with 
52^  appetite.      For  mai^y  reasons  soup  deserves  a,  frequent  -place  on  the  family 

dinner  table.     Soup  starts  the  m.eal  off  with  a  hot,  cheering  dish  good  for 

appetites,  digestions  and  spirits.     Soup  is  a  wholesone  food  for  all  members  of 
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the  faraily,  old  and  voting  incli;d.ecl,     So'.ro  is  a  very  good  way  to  irxclnde  two  of 
our  "best  foods — r.ulk  ,'.md  vegetal^les — in  the  neal,     Cre,amed  soups  niake  especially 
good  main  dis.ies  foz'  luncheon  at  noon  or  for  simple  supper  at  night,  Vegetalile 
soup,  made  with  neat  stock,  is  not  so  hearty  as  soup  made  with  milk,   so  it  is 
good  as  an  introductory  dish  for  either  lunch  or  dinner. 

Well,  here's  our  simple  dinner  menu  featuring  vegetahlo  soup:  Vegetable 
soup;  Broiled  livor;  Creamed  potatoes  with  chopped  parsley;  and  salad  of  grape- 
fruit and  orange  sections  on  crisp  lettuce.    That's  a  two- in-one  salad.     It  takes 
the  place  of  both  salad  and  dessert.     Serve  either  fruit- salad  dressing  or  French 
dressing  with  it. 

Vegetable  souo  at  this  time  of  year  should  include  the  good  "winter" vege- 
tables, if  "oossi'ole — those  yoti.  have  in  storage,  like  turnips,  onions  a,nd  carrots, 
as  well  as  some  of  the  tomatoes  you  canned  last  fall.     Hero's  a  recipe  to  fill  the 
■bill.     It's  a  ra,ther  large  recipe.    Probably  it  will  do  your  family  for  two  meals. 
But  it  is  eq."dally  good  reheated.    Eleven  ingredients  for  this  combination  vege- 
table soup: 


1  large  soup  bone,  cracked 

3  itiarts  of  cold  water 

4  tablespoons  of  fat 

1  green  pepper,  chopped 
1  cup  of  chopped  onion 
1  and  1/2  cups  of  chopped 
celery  and  leaves 


1  cup  of  finely  diced  carrots 

1  cup  of  finely  diced  turnips 

2  cups  of  tomato  juice  ajid  pulp 

3  teaspoons  of  salt — or  salt  to  tastev 

and 

1/4  teaspoon  of  pepper 


I'll  repeat  that  list  of  eleven,  (iiepeat.) 

Tash  the  so"op  bone  and  be  caref^ol  to  remove  all  small  loose  pieces  of  bone. 
Put  the  bone  in  a  large  kettle,  cover  with  the  cold  water,  and  simmer  for  2  hours, 
Hemove  the  bone  from  the  broth.     Cook  all  the  vegetables,  except  the  tomatoes, 
in  the  fat  in  t"\e  sliillet  for  about  10  minutes,  stirring  frequently.    Add  the 
vegetables,  tomato,  salt  and  pepper  to  the  broth  and  simmer  until  the  vegetables 
are  tender  but  not  broken.     Serve  the  meat  with  the  soup  or  save  it  for  hash  or 
croquettes. 

That's  the  soup  recipe.    Hox7  just  one  or  two  last  remarks  about  the  second 
item  on  the  menu — broiled  liver.    All  up-and-coming  housekeepers  these  days  know 
what  a  Valuable  food  liver  is  for  bmlding  red  blood  cells  a-nd  how  good  it  is 
for  growing  chd-ldren  who  need  to  manufacture  plenty  of  red  blood,     Y.rhen  the  price 
of  calves'  liver  makes  it  a  luxury,  use  beef,  pork,  or  lamb  livers.     One  of  the 
simplest  wa;/s  to  fix  tender  liver  is  to  broil  it  under  direct  heat.     Have  the 
liver  cut  in  slices  l/4  inch  thick.     T/'ipe  the  slices  with  a  damp  cloth.    Place  the 
liver  on  a  greased  bailing  sheet  or  broiling  rack  and  rut  it  under  the  flame  of  the 
broiling  oven,    Be  carefnj.  not  to  have  the  flame  too  high  nor  the  mea.t  too  close 
^0  it.    Cook  tho  meat  from  8  to  10  minutes,  turning  frequently,     \7hen  done,  it 
J'lll  lose  its  rod  color,   sprinkle  with  salt  and  pepr^er,  pour  over  it  some  melted 
outter,  and  serve  at  once. 

Tomorrow  we'll  talk  about  economical  ways  to  keep  tlie  house  warm. 
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